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REPORTING

NON-PROGRAM FOOD COSTS: 

HOW AND WHY



WELCOME!!

To a monthly live link to the Bureau of Nutrition and 
Health Services for new and not so new school 
nutrition managers.

To a forum for you to ask questions and get 
answers.



HOUSEKEEPING
Handouts posted on website

All participants are muted. 

To ask a question, click on Questions & Answers





THIS WEBINAR AND TRAINING DOCUMENTATION 
FOR USDA PROFESSIONAL STANDARDS

Document the time you spend watching this webinar or other 
webinars presented by our Bureau.

Participation Documentation in handouts

Learning Objectives for today are under Financial 
Management (3300)
3350-Recommend prices for meals and other food items to district 
authorities, maintaining compliance with Federal, State, and local 
guidelines.

3360-Communicate financial goals, status and other data to 
appropriate district and State authorities.



AGENDA

 Monthly memo update 

 Brief review of USDA Nonprogram Food Revenue Requirement

 Methods and Tools for Calculating Nonprogram Food Costs

 Financial Report on IowaCNP

 Nonprogram Food Costs and the Certified Annual Report



MONTHLY MEMO REVIEW

 Sent to designated Authorized Representative and 
Food Service Director in IowaCNP

 Contact patti.harding@iowa.gov to receive these

 History for last 5 years on

https://www.educateiowa.gov

mailto:patti.harding@iowa.gov
https://www.educateiowa.gov/


CURRENT MEMOS

 Food Safety Inspection Reporting now due

 hawk-i memo

 Whole Grain Exemption Requests Extended to SY16-17

 Equipment Grant Applications due May 25 

 Financial Management Summer Short Course - June 21





NON-PROGRAM FOOD REVENUE REQUIREMENT
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FINANCIAL 
REPORT-

NONPROGRAM 
FOOD 
CALCULATION



WHAT ARE NONPROGRAM FOODS?

 A la carte sales
(including second portions of reimbursable items)

 Adult Meals

 Non-reimbursable contract meals

 Catering

 Any other foods not a part of reimbursable 
program meals/snacks 
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NONPROGRAM FOOD REVENUE ACCOUNTING

162X Daily Sales – Nonreimbursable 163X Special Food Functions



FINANCIAL 
REPORT-
COSTS



PROGRAM AND NON-PROGRAM FOOD COSTS

 Many items are included in both adult and student 
meals

 Some items are sold both ala carte and as part of 
reimbursable meal

 One way to separate these costs is calculating an 
average cost per meal







CALCULATING MENU ITEM COSTS

Single ingredient items

Costs of ingredients in recipes

Recipe costs per portion



COST PER PORTION 

Cost per 
purchase 

unit

Portions 
per unit

Cost per 
portion





COST PER MEAL USED IN AVERAGING





COMMON QUESTIONS

 What value do we use for USDA Foods (Commodities)?
 Treat the same in both nonprogram revenue and nonprogram costs

 If commodity values used for nonprogram food sales are not included as 
nonprogram revenue, then include only processing and shipping costs in 
nonprogram food costs.

 Must we calculate the cost of every meal all year?

 Averaging costs over 1-3 weeks is adequate. 

 The shorter time period is appropriate if there is little variation in cost of 
menu items served.



FINANCIAL 
REPORT-
COSTS



FINANCIAL REPORT- REVENUES



FINANCIAL 
REPORT ON 
IOWACNP



AND ANOTHER WEBINAR 

https://www.educateiowa.gov/pk-12/nutrition-programs/quick-links-nutrition/learning-tools-
nutrition/iowa-school-meal-programs

https://www.educateiowa.gov/pk-12/nutrition-programs/quick-links-nutrition/learning-tools-nutrition/iowa-school-meal-programs


FINDING THE 
FINANCIAL 
REPORT ON 
IOWACNP



2014-15 IS THE MOST RECENT YEAR 





UPCOMING TRAINING OPPORTUNITIES

What’s New in School Nutrition - June 27

Overview of New Income

Eligibility Applications

(Will also be presented at 
SNAI)

In-depth Income Eligibility 
training July 

Summer Short Courses in June 
and July including

Financial Management June 21 

What’s New in School Nutrition 
– August 22



NONPROGRAM FOOD COSTS AND THE C.A.R

 For each source of nonprogram revenue, there is a 
corresponding cost.

 Percentage of nonprogram revenue may be used 
to allocate nonprogram costs.
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NONPROGRAM 
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BE TRACKED BY 

SPECIFIC PROJECT
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CONGRATULATIONS!!   YOU’VE TAKEN 

ANOTHER STEP TOWARD  UNDERSTANDING 

SCHOOL NUTRITION FINANCES.


